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The PohTy Company 




wi 



thett own mythology. For the devoted 
foodie there's nothing belief than discovi 
ing someone else's local favorite, and an) 
a hoi .log 111 1 hi. .ici' kiii -.. > \' 



n. Ther 



ask For il 



1 1 L I > 1 1 1 ■_■ 1 1 l!iC g.lldcil . IIL'.'II glCei", pickle lL'1 

i-h. hiii inn-, i. iin.ii. v-. [\-|i|vi-. mii-l,ud I hul 

[ICVcr. L'VLI' liLldKip'. LvkTl f.lll. .llli.1 .1 Jill 

pi. Id.' -pear Aim .ill ih.ii. hum il.i hill pi 
back to n plain old frank? 

Here at jr.'sli we lookai a lot of rtdpei, 
and ihe hcsl ones art usually local. They're 

u-ualh liiLkiLl.im.il in .i l.i. .il nMkh.vik 
Sometimes the only way lo find them is to 
grab a cooler, jump in the tar. and go. Drive 
Ear enough and you're bound lo discover 
something you've never lasted before. Of 
course, an impromptu rLiad trip isni an op- 
tion for mosl of lis (and we couldni afford 
the gas. anyway), but that's why there's Ir.'.Jl 
Join us for a virtual lour of regional cat,. 

Finn slop: "Minul Liners l-avonlcs'' .page 
II' 1 lealtti.-- hlui' riblmii classics from a 
genuine New Hampshire county lair includ- 
ing a Iruly suhlim, jalaperiii |elh swinging 
elomn Soui h. no get :i usie the original 



ol I he mosl distinctive home Looking on 
I he com mem the sure to catch the Cayenne 
Catfish on page 19). Then we're offtolhe 
Soulhwesl lor an "Inspired In Mi \ i I. -l.i 
(.page 13). including quesadillas on the 
grill and [lie be.-[ lisli lacos easl ol Mi.-sion 
boa. It Memphis l.x.iU rnai Ivg 10 diller. 
liui cvcivonc else agiecs Kansas Cm- has a 
sweel and ;esty claim to some oil he world's 
finesl barbecue. We break out the brisker 
and gel down to business in "Kansas City 
llarbc.uc" .page 22 ' \eM up. grab the kids 



wiches. or Italians? Ihe ( lassie American 



loaded I'hillv Cheese Sleak. bin you should 
| -ii''i 1 1 s I \ il. i in n. ill !'.:-[ l.i hi: sun- Ae.J 
normally, [his would lie the pari where we 
suggest a nice boiilc of wine. I 



rot: Soulhr 
n.h li.in.igc plus 



i and a 



a tall ce 



e. Get tl 



tnmer" (page 46). 
All goinl ihings eoi 
e o! road inps. line meals, and this is 
sign olf without a nod to ih 



.,.,1 .-LI k.v..: 



.the! 



A hit ol a regional oddily. it's a versatile trea 
ckiiuied by ai lea.i imo slate- i Maine and 
IV riu-' k. an ri :. ■a lb lal i' i- .iiilI interfile- 
lalions all .iltoss ihe e.iunlry. ISul don't lake 
oiii word (or il — hit ihe road and try their 
for yourself. 




FRESH FORUM 



fre*sh 



1, mi tin II w .1-. llr=i> with >pecile Spin.wh 
Sauce, Us a hvr-slar meal! After 3fl years 
of ru.irn.iSL'. I'm .ilw.iys [(inking lor new. 




SWEET ENDINGS 



I jusl nam Ka I hunk y.ui fur the shemed 
Paprika Chicken recipe In ihc March/April 
isMie iii fi'rsfi. It wns seiiMiiiund — and so 
.-.l-i 1 I lived in I lune>iry lor inn yenrv and 
I'm ,iIv.-.il - I.Aikni'^ k'l lie., .vuvs to use 
p.ipnki I also found t 



"Thanh you for the Sherried 
Paprika Chicken recipe in the 
March/April issue of fresh." 



ANNA 5CQ0LER Thank you for y 



Ed.: Al the jNOM MM, the iinly imv It) 
eel hesh in.it.^iii,- I.. It I, It I lie u up, « ytntt 
l,...il II .ifei.KMe /Ini-eier. sAected 



We'd Love to Hear from You! 



anine, P.O. Sm 1000. Portland. ME 
ess. and daytime phone number. 



Ctflon and I hen shop again SO I can pick up 
.11 1, il he 1 -.■-Hi.- I. .1 llv eili'llp l'ii'.:l.. I.i- IllII- 
here in Uri>lol. lilt' I leiili'ieh House, where 

lhe ho' ^ in l fie fi.iirie .ippieelUk' i.'UI c.is\ 
meals .uid the p.eliues -- l-.L'.iulilnl 1 These 
I". '. ■ .11. n ill-, -i. ii i iI'l: 1. 1 Tin!, e. i. : 



Ed.: i.'.. J lll.ll i'i. r:.,e/i'. ,u:,i ■,. i.i.-.;, i 

kith me Iv. .inline iiifi'i.'sfiYi u I.'iii^ .in.) 

'■•"i'W J'-Nf > 'iiiliiliniisl.iikl Iiieu'ii'isiiL' 

ncnl.iri llie mines in T.i'.il.'irij; ivjrli Kht-." to 
iii.i'ne ; Ji ,j r mreivsr .m,I cni-.ii.i.iej' .i (iJJ.'iie 

in .1 mil iluii teens — und jrawmips — con 
.|ldi, l;,'i |'ii! I,' .;. .',J ii..'. Tie, I: , 'in rile iiliiiJme 
Sun' fi.ip- in even mui (tit our "For Vuiir 
HcoWr article). 



i» the Slans: l.ii.J.'ine |in ir ililii't.itis 
n-Crce ® dessert?0r un enmfeyuu can 

:e ® m portkamjeryw smuii family' 

How dhui! a tasty vegetarian © dish? Just 
oekfor the timt'saving symbols ym'U find 
Hide Recipe (rules. 



RECIPE INDEX 



■vi 'i Bl 



ry Spinacl 



®® Esca role Salad wilh 
Champagne Vinaigi 
Grilled CaJunShrlm 

Turkey Salad 
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MEALS IN MINUTES: 
AMERICA'S CLASSIC 
SANDWICHES 

We explore ihe origins of our favorite 
ammles. including Philly Cheese Sieiiks. 

Sloppy loi's and ihe Reuben. 

Bv Sally Sampson 




departments 

6 FOOD FOR THOUGHT 

indulgence, plus InRredienl Ir 



9 ASK THE EXPERT 

Summertime is peak wild blueberry 

cniuer |,iliri VYilli.iin.. ~li.ii,-. hii;hli.i;li!- 



39 FOR YOUR HEALTH 

Blue is ihe new block, especially when il 

unfi 1 1 r .hiii l. -MLil.irii p.nvtr — and (he) 



43 COOKING WITH KIDS 



<t£ WHAT'S BREWING 



ASK THE EXPERT 



Summertime Blues 

Local Fanners, like John Williams, supply our stores with wild blueberries 




FOOD LOVERS' FAVORITES 



Jam Session 

H anna ford c 



W. 



i she'd marry the clas. 



mm .l.'.l v].i! l'sl; iv;ip. T-.iIIy .! l'.ii.ilI kid. 



n. "We still like each other a whole lol," 



say. . ". 



1. jlwjys k'lls r 



anyihirig I sei my mind 10." 

I..UT lh< Yi'iTTV I'.Ml- -.lipp.U. ll.l-. 1 1 1 l III! 

Calhys pursuit ol new rhinos, including 
hi. .i_L-iii.il: her L.iiiknis rL' pe rl in re She sjys 
ii .ill iurii'il ivhik Jim was a pilot In Lhe 
L Tilled Siaie. An hiree (iromni; up Willi .1 
ini'tln-i wild prep-mxl I'.imily moUof menl, 
potatoes, and vc^ie. .wry uighi. Cathy had 
hill. ...p. lie 11 _,■ ui.ik.il;;. never iitiiilI ..■.pen 
iiieiniiii; with nnr.n; i-iii. liii-i ,md .pi.!'?. 
Bui when mililary- life took ihc Dwyers away 
It. mi Mii«vl'.iisi-ii .hiilI exposed ihcm lo 

says, "111. llr.l [mie I iwd eui'iy tin .hiekeii 



Other forays » 



re SUCCTStful The 
fad lime she made a laco, she worried 

.i.4.ed. Itiiw'J you m.ike lhi> ■ Ni 1 ihouijn 
I -Ii.iit.I V. lit,- II LI.'., n " . nhv .i'.i;:i i I -•'■pi Ik', 
iraek ol her reiipc.. eveniually ran piling 
I hem mlii a sell-pulili-hed t.iokhink lor 
l.illllK .11 id i I'll lid-. J.l'i I n,':i :\'t IT'.,' ml " J.. 

10 ButU On. 

Til.' kll. ''...I'. I - t ,li 111 '- pl.lV'^T.'lllld. .ll'.d 

her spirit livens up her cooking. A sell- 
laughl jelly maker, she puts an unusual 

-lii 11 nil ilk I ■ |H- llll 1 1 llll' -plead 'I -.1.. .1 
reeipe lor pepper jelly, and I ...lined In [>ive 




NSP1RATI0NS 



Inspired Tex-Mex Fiesta 

Add flair to your next cookout with north -meets- south -of- the -border flavors 




~y from the 

Weave Cajun spice and New Orleans 
elegance into your next dinner party 



111 , m 1 Ic e . i.mihakiva. iiuinki . iht food nl hi.' heanicr jn> 
Louisiana conjures up S on them elegance. Creole dishes. 
.1 mstk bayim scene, i .irihlvan lie.n. I u iu h The. basic L 

Man .iikl P:ml Li i itl .<--. '•Lire.- American 
culinjn laconics -lailcd here, and ihc bounty 



rfbybi 



lilt stale has influenced Iwo >;rc.il culinary 

Creole Leaking Is New Orleans cuisine, 
retuitd and h.wd on [Tench Iradilions 
bill wilh Influences rrom Spain, Africa, 
l.emi.my. ll.ily. and ill,' Wcsl Indies, C.ajun 
,lkli,-. i\ l:u. 1 1 . .nil,- I i.iin i he country 

. M 'I- 1 1 1 L. d-.- ]l']kd I:'. I 'IC .V.'.kh.lli^ I l'.iIL'lI 

i.a|uns~l Irom French Canada, lend lo 



-iiirl.n ik,'. 1 1 1 1 1 a i.a mixture ol Hour and oil. 
I he base Inr pumhol. fish, pink, lomaloes, 

m dessens. suth a- I he brown suear paints 

Toasicd pecans add sweei mealiness and 
crunch in our Fscarolc mUI wilh ( ham- 
In Louisiana, and all along ihc Cull 



ana home Looks and chels alike have a way 
with fish We've used dies. 1 favors to ercale 

heal Ika ked t anin drilled shrimp appe 
li:er lollowed by Cayenne Calfish. Grits. 
uhiquiloLk 111 the s'outh. arc similar lo po- 
lenla, and arc a e,real has,' lor ihc hsh and 
die accom pan vine, Tomato Onion Chuuiey. 
Nunc ill lhe most clc;;.inl cookine, m I he 

In a I. Isli and I. tin. ins do -.Ma I li.ii i. in. k I ,.-kr 
These caramelized KinartK. which you can 



By Kelly Ferga 



Photographs by Becky Lli i o, art- Stay ner 



BARBECUE 

These authentic, savory recipes 
are a cut above the rest 

BY LISA ZWIRN PHOTOGRAPHS BY MARK FEfiRI 



There are two delicious ways to cook over an open flame: 

barbecuing and grilling. The former, often shortened to BBQ 
— or just "cue" — involves cooking all kinds of meats low 
and slow over hardwood or charcoal until they're lender and 
flavorful. Grilling, at the other end of the spectrum, is hot and 
fast. And while grilling is the quick route to dinner, barbecue 
is the long, meandering road, as well as the destination. 

Both evoke images of cooks doing their thing outside 
on a sunny day. garnished with chef's hats, tongs, skewers, 
and more. But only BBQ brings with it an air of die-hard 
competition and regional pride. 



Panlcd regional harbccue can be had 
in Texas, the Carolinas. Memphis, Kansas 
Giy. anil many places in between, i'exan.s 
ace known to prefer beef with red-hot, 

l.arolinas barbecue usually means pork 
null a vinegary sauce in Kansas City, heel 

chicken all make ihc eul. JnJ I he favored 
i cm ill me ni is a lomalo-hascd. sweei. langy. 
and mildly spicy harbccue sauce. 

"Wre middle-of-the-road.- explains 
Carolyn Wells, executive direcLor and 
one nf ihe Founders of the Kansas City 
Barbcque Society. With more than [0,000 
member:,. Wells says, "lis die worlds larR- 
■.--I ovarii -.11 i, hi :■! barkening and grilling 
enthusiasts." I lent y Perry is credited with 
Iiliiii; die Sirsl [o sell barbecued mean m 
ihe early 1900s in Kansas Cily: today ihe 
uiwn lias more dun Oil ■ juiuls" dediealed 
lo ihc art. 

Over [he past 30 years, barbecue has 
become a much-ce1ubraied torn pel iiive 
sport, as evidenced by the hundreds of 
BBQ contests each year. According lo 
Wells, ihc 2007 American Hoyal Barhccue, 

en 1 1.- 1 - ih.: Hoi Id Series of barbecue, 
illraclvj W learns .in J mor. than hi IW 



AGAINST THE GRAIN 



Thet 



r. Bake t 



a slow oven unlil they're succulent and 
lender, then finish them on the grill for 
flavor. Serve them slathered tviih a Kansas 

t. am n Kaisiu .Sl.nv. and you II certainly win 
over your friends and family. 

.Si. Louis has a siveeler tradition: dooey 
Bulter Cake. It's a crumbly ydlow cake 
mull ktked-on kitten iro-Lmi;. .1 -lnlutk 
del a inn- L on, o. lion !"lii- original Vi i.u'ii 
i- belie. ed lo il.lve been ue.ued In .lici- 
denl during the lie ores si on era — a siicky. 
e:ii'L' nu stake |'i".lii'.o: k i 'lie ol the 
many German bakers in ihc area. Rather 
than ihrow il away, ihe baker -old the cake, 
ami ihe rest. 1 1 1 try say. is history. Today, 
lilts sweel. buttery lre.it is a liv.il specially 
with dozens of variations. 



oven until il . lork lendei I lion hm-.he.l e 
die cull serve mnh liadillotial sides, sili' 
as potalo salad and a ear nil or cabbage si 



1. Preheat oven to 400°R 

£- Prepare brisket. Place onions, garlic. 

and water in a large th-uuarl! Pinch oven 

all occr brisket, lllcil place meal on lop 
of onions Pour lomaloes over meal. Cover 

p. il ■.. nil .■ I iejlt-1l g Ikl oi IWO la' els ol 

foil and place in oven Cook for 15 min- 
pierees ihe meal i.Pnskcl can he made up 



and an omet lave, of loll, lor up to 

3. Transfer meat lo a plate. Spoon fat 
from surface of braising liquid, (II mcai 
has been rcirigoraled, its easy lo skim 
ofl congealed fal.) Reserve cups of 
braising liquid and discard the resl 

hr.u-.ine liquid or tomato sauce, kelehup, 



powder, cinnamon, allspice, and cayenne 
\\ pp. i Hi i n c sauce lo a boil I omer heal 

.itid -i mice i. si e uii.islois.illv. loi cd 

minutes or until flavors are blended. Taste 

reheat be lore serving.) 
5, Preheal grill lo medium. Have brisket 
at room lemperaiurc Gnll brisket for 
5 to 10 minuics per side or until healed 
ihr.'ucli and lighlly charred. Transfer 
brisket lo .i cuinne board anil slice tl across 
ihe grain into thin slices. Place hnskel on 

a pi. met and -p. some ol die kitbociic 

sauce over il. Serve remaining sauce in 



bv kitty broihier and kimberly mayorte 
photographs by trances janisch 



wonderful 



whoopie pies 



Making these classic eat-with-your-hands 
treats is a piece of cake 



There 3re some Ihinqs about wtioople pie: ihai prciiy nuieh nvnuiiL-tan agree™. Firs!, 

anil a white fniilin^ IiIIiiil* And. wlwfik- pie- lend lo Iv ralher larjii- — hatnbur|*e-t--sl2e 
WliuIlI iil*[ he an .'vi-.;:;, Ian. .11 -- in.ilnii;.; rh, :!i p< :t,-, i l.a -hanne IV., i k v.mj ilial. nearly 
L r| .ei .lhllli; el-L .il'i'lll 'Uli'i'l'H- I- lip ti'l LjehatL — Mil I L. lI 1 1 1 e 'allele ill,'. 1^1 1^1 1 hill] 

Mi-American Mystery 

Vii [ineiil , all II .1 Mi' .Mi 1 1 ill, 1 Ana r.,.Lii , ill ii i.i I', p.i-l ■ - .lIm- [e-pon-iHe lm cie.il me 

lilt* magnilicenl ivhoopie pi,-- hnih Mam. .in.i IVnn-.vK.niu . laim ciclIii. wuh two compel ing 

baked Ic It over take h.itli-r in ,Li>kie -lie round- and -link [hem H^elher ivilh [roiling [n 
Main.-. ihc uIiiio|il... pic i. pia,.n. alh n- n J....lI eioup. .iikI iIi.tc .He hikcnes in the slate 
dial claim le> have ken makiiLL; •L-i.-npie pie- -like die iiiilI- I L, jV- taven our Maine bin.. 
(Hannalord is headquartered here, al'ler alh. that - 1,, ne. en, hi eh in iii-tily iht* slale's claim 
■•• 'a liL^'pie creation. 

On the other hand, ihereslhc name lo eon.iidcr I'he Ami-h liI I ancaster C'outliy, pL-ntl- 
-vh ani.i. also claim to haw- . i, ai. ,1 i Iu- .Un-ipu- pi.- lioin l. h.i.,-: . .d.v haiUT They even 
have a HadiliLin.il cxpl.in.ili.'ii l.'i I III lhhi-ll.iI name i.| lhi- neat [[- -.iilI lh.n Ann-h ^InkheiL 
would show "Whoopee!" when lhey [ound the pie. in iheir lunch ban-, -md the moniker 

.Hick hi iiLkhlion. -i 'iv...- -pLLiil.ne ih. n inii;i ii in; \nn-l |. .lIu.l J die i teals lo Maine and 

olhet sUjTtiundinj* -late-, ivhicli naelil expl.un win I he nU\ipie pie itLin- to he besi known in 



.uhl;,':i.i.ly l.iny I 

i. Wcti 



.111,1 Mil. ill. ^11,1 liefd III IIILl] lll.ll [111 1 best HZi' 

is aboul 2 Thsp .if bailer per pic half The 
loi nir-j wh.iopies. and wilh 1 Tbsp for 



Pumpkin ii gaining lri popularity as 
whoopie pic flavor. The cream chee: 

llkvh ,i.'UlOlcillCllt:. lilL SplLLS 



3 cups all-purpose flour 
1 tsp. baking powder 
I tip. baking soda 



Kik:n.L-. |n>n,l, i ■i.i-in.; -oda -..lit unri.i 
mon. Jovcs. erne,, ! and nutmeg Add hail 
l!w Ik'Ui iniMim i.' :b, |-.iini|'l. ii: nr,\|-.i:e 
.111,1 mix .in medium .peed nr.l j .111,1.11':-, 

S.l.lpe 11 sl.JlS 'Mtll .1 I llNVl ■|'.'l'..l.l. 

aJJ remaining tiour iiii>:lurL-. and mix well. 
J Drop 2-Tbsp. portions of batter onto 
prepared baking sheets, leaving 2 inches 
between each piii lnin li> allow fur spread- 
ing. Bake forllto 13 minutes, until 
p-jfed and if 1 bu: still soli when touched 

y: 1 1) „ l.f l-i LeM|r> Ui l^oul' I: I 

I mingles on having snreis hr-loi- ir ,rsi. r 
mginem to wire ricks to lins-i toei ng, 
about .Irc2iim:n jes Re-ieal with 

5- Prepare lilling wluie cake* art saking 
and ,-wlng Ir . latgr mi-irc. nowl. use 
an electric mtner on ™di ja^ speec 10 rttw 
irc-.m ihrist a- J h.i eaa un il i-ramy All 
vanilla and hail -he centre; ione n raga;. 
nfet on Kw 1: In) to coabox, then on 
nc.h j-t l «nooln Add n-rraintngcnnln 
lioncrs' sugar and mil until smnoih. about 
3 10 4 minutes. 

6. Assemble whoopie pks. Spoon filling 
onto the flat sides of half the cakes, dividing 

eic..iiu-l ill,' lilhnn. r, mi „;,■,; -id,' up Serve 

individually In plastic wrap and store at 
room temperature lor up 10 two days, or 



sugar, oil. .1111! v.iinll.i until well blended 
about 1 minutes Add eggs, one at a lime, 
mixing until smooth after each egg. Add 
pumpkin and mix until incorporated. 



parchment paper and set aside. 
3. In a large mixing bowl, use an clcctr 
mixer on medium speed to mix butter 
brown sugar until well blended, about 
3 minutes Add eggs, one at a lime, tub 



CLASSIC WHOOPIE PIES 



dmk 1 lii ■,-,■1.111- cakes will'. Unity, vanilla 
flavored while Filling. Real butter makes tl 
filling especially tasty. 



tier each egg. 

3. In a separate bowl, stir together flour, 
.,,,,'.i powder. Inking -oih. and salt: set 
aside. In a 2-cup liuuid measuring tup. stir 

h'^.tlk i I'v.m.- Ik. . .null. 1. .mil insiatu 

colTee until coffee is dissolved (this may 
take a minute or 50). set aside. 

4. Add half the flour mixture to the butter 
mixture ami mix i-n medium speed until 

-n-..'i'tli. 1 il'iii,'. .kn - lie ,, i. , w I .1:1 

.1 rubber spatula Add ball ihe hiitleiiinll. 

until sin, -. .ill and sliejnl, llutiy in texture. 
Repeat with remaining llour and butler- 
milk, and mix unlil smooth. Batter will be 
thick and slightly springy when done 

5. Drop 2-Tbsp. portions of batter onto 
prepared baking sheets, leafing 2 inches 
between each port kin to allow lor spread 
ing. Bake for 1 1 to 1 3 minutes, until puffed 
and set but still soft when touched lightly 
wiib fingertips let takescool for 3 minutes 
on baking sheets belore transferring them 
10 wire racks 10 finish cooling, ahoui la to 
.'ti minules Repeal wnb i.mainiiig hatiet 



Whoopies Deconstructed 



■trial" batches min.nl be in order!). Both trie filling end Ihe cake can be prepared usinq a variety of methods. Here are snme options to consider; 




butler and vanilla null] creame Aihl h.ill 

lin-l In combine then mi high until smoulh 
Add remaining confectioners' sugar and 
mix again. S'crapc down sides with a rubber 
spatula. Add marshmall,™ ercmc and mix 
on medium high unlil filling is smooth and 
HulTy, about 3 10 4 minutes. 
7. Assemble whoopte pies. Spoon biting 
ii[iU' ilk' ll;ll side- ol I i.l I lln- cake-., dividing 
il evenly Tup wiih remaining cakes, flat 
side against ihe lilting, rounded side up. 
Serve inimt Julely ur wrap c.kh nhoopic 

i.i.iiii temperature- lor upio [wo days, or in 
freezer for up in iwo months 



l cup low-fat buttermilk 
Chocolate Filling 



CREATE YOUR OWN 




2. In a large mixing howl, use an elect! 
and sugar urllil well blended, about 3 



baking soda and Mil'. Add h.ill L In !! ■ 

1 1 1 l- ( 1 1 ■. ■. n I spec,! null] .■.■i.il'i:i-. , il Add kill 
I hi hutli rmilli .ind mn again on medium 
speed until smooth and slightly Unify in 
texture. Repeal « nil remaining Hour ami 
buttermilk, and mix unlil smooth. Baiter 
will be thick and slightly springy. 
4. Drop 2-Tbsp portions of bailer onlo 
pu pai. L : baking -Iki.i-. IciMiig 2 nii.be- 
beuveen eaeh portion to allow lor spread - 
ing. Bake for 1 I to 1 3 minutes, until puffed 
and set. bui si ill soli "hen h in bid light b 
with lingerlips Lei cakes cool for 3 mlnulcs 
mi baking -lii-. i- before tt.iii-lcrring them 
to wire raeks 10 finisb cooling, about 15 to 
-I 1 minules Repeal ivilb remaining hatter 
':■ Prepaiv lillntg while cakes are baking 
and eooluig In a medium boHfl.sUl 

sugar and set aside. In a large inning how], 
use an cleclric miser on medium speetl to 
•.I.- .mi bin lei .Add nil Ik. vanilla cvii.ki. sail, 
and hall I be Liieii.i mixture Mlx on low 
-peed lu-i to combine. lh. n , m high 11:11 1. 

mix again. Scrape dmvn sides ol boivl. add 



cakes. Hal side agane.1 llie iillmg, loundcd 
side up. Serve immediately, or wrap each 
■.i hi 'i 'pie |ik n kin khulh in pi. i-l k iMip 
and slon- al mom lemperalurc [or up to twi 
dac-. m in tii.ezer lor up in ntn nti ijii li- 



MEALS IN MINUTES 



By Sally Sampson 
Photographs by Carl Tremblay 




MEALS IN MINUTES 




MEALS IN MINUTES 




FOR YOUR HEALTH 



Blueberry Bliss 

This superfood is bursting with nutrients and flavor 




FOR YOUR HEALTH 




Celebrate with a Luau 

Experience the flavors of tropical Hawaii in your own backyard 




WHAT'S BREWING 




Thank you for 

jfcgpin^ green: 

Hannaford would like to thank 
customers and associates for helping 
make our world a greener place. 

In 2007... 

- We recycled over 62% of our waste. 



I Our customers used reusable bags 
more than 7.4 million times. 




